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Reference 2 



Concise Explanation of the Japanese Reference 

Published Unexamined Patent Application No. Hei 5-105633 filed 
on October 14 , 1991 and entitled "Glucose Preparation and Method 
for Producing the Same" 

Disclosed is a glucose preparation free of 3-deoxyglucosone, 
a degradation product of glucose that causes phlebitis or 
thrombophlebitis, and a method for producing it. The invention 
is based on the inventor's discovery that cysteine can 
specifically inhibit 3-deoxyglucosone production . To formulate 
this preparation, cysteine is added at a concentration range 
of 0.7-10%, preferably 2-10%, more preferably 2-7%, and most 
preferably 5-7% of the glucose component to glucose or a 
preparation containing glucose, and the mixture is subjected 
to heat sterilization. This preparation can serve as peritoneal 
dialysate . 
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